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"Thebiblefor all chefs."
—Paul Bocuse

Named one of the five favorite culinary books of this decade by Food Arts
magazine, The Professional Chef isthe classic kitchen reference that many of
America’s top chefs have used to understand basic skills and standards for quality
as well as develop a sense of how cooking works. Now, the ninth edition features
an all-new, user-friendly design that guides readers through each cooking
technique, starting with a basic formula, outlining the method at-a-glance,
offering expert tips, covering each method with beautiful step-by-step
photography, and finishing with recipes that use the basic techniques.

The new edition also offers aglobal perspective and includes essential
information on nutrition, food and kitchen safety, equipment, and product
identification. Basic recipe formulasillustrate fundamental techniques and guide
chefs clearly through every step, from mise en place to finished dishes.

- Includes an entirely new chapter on plated desserts and new coverage of topics
that range from sous vide cooking to barbecuing to seasonality

- Highlights quick reference pages for each major cooking technique or
preparation, guiding you with at-a-glance information answering basic
guestions and giving new insights with expert tips

- Features nearly 900 recipes and more than 800 gorgeous full-color photographs

Covering the full range of modern techniques and classic and contemporary
recipes, The Professional Chef, Ninth Edition is the essential reference for every
serious cook.
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"Thebiblefor all chefs."
—Paul Bocuse

Named one of the five favorite culinary books of this decade by Food Arts magazine, The Professional Chef
isthe classic kitchen reference that many of America's top chefs have used to understand basic skills and
standards for quality as well as develop a sense of how cooking works. Now, the ninth edition features an
al-new, user-friendly design that guides readers through each cooking technique, starting with abasic
formula, outlining the method at-a-glance, offering expert tips, covering each method with beautiful step-by-
step photography, and finishing with recipes that use the basic techniques.

The new edition also offers aglobal perspective and includes essential information on nutrition, food and
kitchen safety, equipment, and product identification. Basic recipe formulas illustrate fundamental
techniques and guide chefs clearly through every step, from mise en place to finished dishes.

- Includes an entirely new chapter on plated desserts and new coverage of topics that range from sous vide
cooking to barbecuing to seasonality

- Highlights quick reference pages for each magjor cooking technique or preparation, guiding you with at-a-
glance information answering basic questions and giving new insights with expert tips

- Features nearly 900 recipes and more than 800 gorgeous full-color photographs

Covering the full range of modern techniques and classic and contemporary recipes, The Professional Chef,
Ninth Edition is the essential reference for every serious cook.
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Editorial Review

From the Back Cover
"The biblefor al chefs."
—Paul Bocuse

"Well-researched and documented, The Culinary Institute of Americas latest offering includes the essential
tools to become a successful modern chef. The Professional Chef continues to evolve and improve with age."
—Thomas Keller

"The Professional Chef continues to be an incredibly valuable reference guide that we keep handy in all our
restaurant kitchens."
—Susan Feniger and Mary Sue Milliken

"Thisimportant book is a classic resource, an indispensable reference for both the professional and serious
home cook."
—Alfred Portale

"The newest edition of The Professional Chef is truly an amazing book of technique. Without a doubt, atrue
inspiration for all."
—Eric Ripert

"How to cook everything from the best culinary school in America. Thisis The Mothership for recipes and
basic culinary techniques. Anyone and everyone serious about food and cooking should have onein their
kitchen."

—Anthony Bourdain

"The CIA continues not only to set standards but to raise them industry-wide. Thisis a great book, a valuable
reference in both the restaurant kitchen and the home kitchen.”
—Michael Ruhiman

Users Review
From reader reviews:
Gina Dana;

The book The Professional Chef gives you the sense of being enjoy for your spare time. Y ou should use to
make your capable alot more increase. Book can to be your best friend when you getting strain or having big
problem using your subject. If you can make looking at a book The Professional Chef for being your habit,
you can get much more advantages, like add your own capable, increase your knowledge about afew or all
subjects. It is possible to know everything if you like available and read a publication The Professional Chef.
Kinds of book are several. It means that, science guide or encyclopedia or other people. So , how do you
think about this book?



Faye Berg:

As people who live in the actual modest era should be up-date about what going on or details even
knowledge to make them keep up with the erawhich can be always change and move forward. Some of you
maybe can update themselves by examining books. It is a good choice to suit your needs but the problems
coming to an individual is you don't know what one you should start with. This The Professional Chef is our
recommendation to make you keep up with the world. Why, since this book serves what you want and want
inthisera

LauraBradberry:

Reading can called head hangout, why? Because when you find yourself reading a book especially book
entitled The Professional Chef your brain will drift away trough every dimension, wandering in every single
aspect that maybe not known for but surely can be your mind friends. Imaging every word written in a
reserve then become one web form conclusion and explanation that maybe you never get before. The The
Professional Chef giving you an additional experience more than blown away the mind but also giving you
useful information for your better life on this era. So now let us teach you the relaxing pattern the following
isyour body and mind are going to be pleased when you are finished studying it, like winning a. Do you
want to try this extraordinary paying spare time activity?

Jason Caldwell:

Reading a e-book make you to get more knowledge from the jawhorse. Y ou can take knowledge and
information from a book. Book is created or printed or outlined from each source that will filled update of
news. On this modern eralike currently, many waysto get information are available for a person. From
media social just like newspaper, magazines, science book, encyclopedia, reference book, new and comic.
Y ou can add your knowledge by that book. Do you want to spend your spare time to spread out your book?
Or just trying to find the The Professional Chef when you essential it?
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